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We have been making our LUNTER tofu for more

than 30 years according to the first 2000 year-old

written record of the traditional method from China.

The basic ingredient is European soya grown
without the use of GMOs, according to the highest

environmental standards of our partner growers. We
soak the soya in high quality fissure water from our

own well rich in calcium.

We make the tofu from coagulated curd using

a combination of unique rock salts. We meet the high
quality and long shelf life thanks to the investments
made in modern technologies ensuring the continuity

of production.

TRADITIONAL

OFU

LUNTER tofu Natural ideal for
universal use in both sweet and
savoury dishes, complementing
traditional and modern cuisine

LUNTER tofu Smoked is
traditionaly smoked over
beechwood chips for a depth of
flavour, simply delicious with fresh
vegetables.

LUNTER tofu Basil tastes like
a fresh cheese and is ideal for
a fresh salad.
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SOURCE OF CALCIUM

carton /
pallet

10148 | LUNTER tofu Natural 180g 53 days | from 2°Cto 8°C | 8586017252219 | 8586017255999 10 234
10248 | LUNTER tofu Smoked 180g 70 days | from 2°Cto 8°C | 8586017254749 | 8586017256040 10 234
10548 | LUNTER tofu Basil 180g 53 days | from 2°Cto 8°C | 8586017252240 | 8586017256163 10 234

name

XXL PACK

Our most popular and best sold LUNTER tofu,

now in a practical XXL family pack.

weight shelflife

storage

pcs / carton

cart [ pallet

LUNTER XXL tofu Natural 6% | 2q60g | S3days | from2:CrogC 10 105
LUNTER XXL tofu Smoked 6% | 23609 | 70days | from2CtosoC 10 105

S

*gluten free - marked

*gluten free - marked &



We have introduced the unique

flavours of marinated LUNTER tofu
thanks to

technology and unique

recipes for offer

the ultimate taste experience.

It takes just to
activate the most intensive taste
and the Tofu to serve with
ide dish.

caste of  F any side dis

AILAND We have now added the new

marinated in a mixture
of the best spices.

Add a side dish
& enjoy
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10348 | LUNTER tofu for pan- frying Baked&Marinated ﬁ 180g 60 days | from 2°C to 8°C | 8586017254794 | 8586017256101 10 234 | 4

-t 9]
- | 11648 | LUNTER tofu for pan- frying Asian Teriyaki ‘ﬁ; 180g 60 days | from 2°C to 8°C | 8586017259065 | 8586017259072 | 10 234 :C_,
3

10848 | LUNTER tofu for grilling Sweet Chilli ﬁ 180g 60 days | from 2°C to 8°C | 8586017256552 | 8586017256569 10 234 *—%

The aroma and taste of tofu for

a barbecue boosts the flavour of every
summer barbecue becoming a healthy
and quick lunch or a tasty and light
dinner.

All LUNTER tofu for a barbecue is
flavoured with well and carefully
developed marinades resembling
traditional foods or international
cuisine.
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In this year’s barbecue season the new
LUNTER Smoky BBQ with captivating
aroma of a smoked marinade will add
to the popular flavour of LUNTER
Greek Gyros

11148 | LUNTER tofu for grilling Greek Gyros S 180g 60 days | from 2°C to 8°C | 8586017259041 | 8586017259058 10
12448 LUNTER tofu for grilling Smoky BBQ Y4 180g 60 days | from 2°C to 8°C | 8586024421059 | 8586024421066 10

*gluten free - marked ,g’




EAFCO TOFU

A unique combination of balanced, ocean-inspired flavours.
Absolut novelty in refrigerated product ranges.

—

- i

SEAFOO TOFU PINK FILLET
& oceanic citrus flavours achieved by seaweed, capers,
dill and lemon zest marinade

SEAFOO TOFU MEDITERRANEAN
& distinctive umami flavour achieved through a balanced
marinade of miso paste, seaweed, and garlic

SEAFOO TOFU MEDITERRANEAN SPREAD

& Mediterranean-style spread, with tomato chunks, garlic,
onion and nori algae as its base

SEAFOO TOFU TUNED SPREAD

& creamy spread with a fresh citrus taste and pieces of chickpeas

mpmeraczzas  fEET

shelflife storage ean/piece ean/carton pcs /[ carton
12248 | LUNTER SEAFOO TOFU Pink fillet 180 ¢g 60 days 2°Cto 8°C | 8586017259652 | 8586017259669 10 234
12348 | LUNTER SEAFOO TOFU Mediterranean 180 g 60 days 2°Cto 8°C | 8586017259676 | 8586017259683 10 234
22637 | LUNTER SEAFOO TOFU Mediterranean spread 150 g 90 days 2°Cto 8°C |8586024420946|8586024420953 9 248
22737 | LUNTER SEAFOO TOFU Tuned spread 150 g 90 days 2°Cto 8°C |8586024420984|8586024420991 9 248

Experience an evolution of the best-selling brand
of spreads. Lunter portfolio expands with Paté

de Tofu, which enchants you with its velvet
texture, explosive taste profile and creative
options for serving. This unique delicacy leaves an
unforgettable impression and pleases even the
most demanding customers.

LUNTER PATE DE TOFU CRANBERRIES
¢ Discover the world of gourmet with its rich texture
¢ Pieces of cranberries add freshness

LUNTER PATE DE TOFU HERBS

¢ Delicate, full taste
¢ Gourmet delight is elevated by oregano, thyme, and chives

name weight  shelf-life storage ean [ piece  ean/carton pcs [ carton ;;‘:,|r|t‘._-.{c

23637 | LUNTER Paté de tofu, Cranberries 150 g 90 days | from 2°Cto 8 °C | 8586024421110 | 8586024421127 9 248

23737 | LUNTER Paté de tofu, Herbs 150 g 90 days | from 2°Cto 8 °C | 8586024421172 | 8586024421189 9 248
= -



Our spreads are uniquely made from fresh Tofu from our own bro,ductipn,

fresh herbs and local ingredients and seasoned with spices and salt. Our wide
variety of flavours is an ideal choice for everyone, who wants to eat healthier

without taste compromises.

Our traditional LUNTER Tofu spreads are available in a variety of
standardized retail pack types and pack sizes to fit every consumer occasion
and stay relevant for your local market.

OFU

SPREADS

IN TUBULAR CASING

Traditional, iconic and best selling

packaging for our LUNTER Tofu spreads.

Cost-effective option for customers,
who want to actively contribute to
minimalization of packaging waste.

100 % PLANT BASED

FROM QUALITY
INGREDIENTS

SOURCE OF FIBRE
AND PROTEIN

t shelf life storage pcs [ carton cart [ pallet pcs [ carton cart [ pallet
LUNTER French spread 100g 60 days from 2°C to 8°C 10 252 20 432
LUNTER Crackling spread 100g 60 days from 2°C to 8°C 10 252 20 432
LUNTER Mexican spread “% 100g 60 days from 2°C to 8°C 10 252 20 432
LUNTER Chickpeas spread ‘ﬁ” 100g 60 days from 2°C to 8°C 10 252 20 432 o)
LUNTER Tartar spread 100g 60 days from 2°C to 8°C 10 252 20 432 zi’
LUNTER Soycream ﬁ 100g 60 days from 2°C to 8°C 10 252 20 432 .g
LUNTER Hummus % 100g 60 days from 2°C to 8°C 10 252 20 432 q?_’_)
LUNTER Chives spread & 100g 60 days from 2°C to 8°C 10 252 20 432 §
LUNTER Farmers spread ﬁ 100g 60 days from 2°C to 8°C 10 252 20 432 *_g’

LUNTER XXL spreads pack (French, Mexican & Chickpeas spread)

weight

XXL PACK

shelflife

storage

from 2°C to 8°C

pcs [ carton  cart [ pallet
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shelf-life storage ean [ piece  ean /[ carton cz‘::o/n il
20118 | LUNTER Tofu French spread Premium 150g 90 days from 2°C to 8°C | 8586017257719 | 8586017257726 9 248
20218 | LUNTER Tofu Mexican spread Premium ﬁ; 150g 90 days from 2°C to 8°C | 8586017257696 | 8586017257702 9 248
: 20718 | LUNTER Tofu Crackling spread Premium 150g 90 days from 2°C to 8°C | 8586017257672 | 8586017257689 9 248
21538 | LUNTER Hummus with Tofu Q% 1409 90 days from 2°C to 8°C | 8586017259324 | 8586017259331 9 248

100% plant based and
 lactose-free ‘ g
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LUNTER Tofu Creamy spread natural 6?’ 140g 90 days from 2°C to 8°C 9 248
LUNTER Tofu Creamy spread with chives Q% 1409 90 days from 2°C to 8°C 9 248
LUNTER Tofu Creamy spread with dill & 140g 90 days from 2°C to 8°C 9 248




weight

LONG-:-LIFE

OFU
SPREADS

Popular flavoured LUNTER spreads can be
stored at room temperature, without the
need to keep in a cool place. Thanks to their
aluminium packaging they last up to 6 months.

They are a must

when going hiking,

. cycling and doing

other outdoor

activities as

a healthy and

E X ICKA ,Rggu,sggozgo'y\ nutritious, but
an easy to digest

snack.

7

shelf life storage pcs [ carton  cart [ pallet

LUNTERPatédeTofuCranberry | 7% | 770deys | otomeemperswe | 20 | 20 |in
)
G

LUNTER Crackling spread
LUNTER Mexican spread
LUNTER Tartar spread

A‘I’IERKY
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LUNTER Mild Tofu Sausages

XXL spreads pack (Crackling,
n, French & Tartar)

XXL PACK

weight shelf life storage pcs [ carton cart [ pallet

759 270 davs - -

OFU

SAUSAGES

The basic ingredient is
which we produce using a traditional
production process. Their
and
LUNTER Tofu Sausages are therefore
in terms of and
throughout Europe.

*gluten free - marked &

shelflife pcs/carton  cart [ pallet

from 2°C to 8°C




Quick and easy to serve

fresh irresistibly tasty

100% plant based

heated
baked for a while

‘ _‘QEI%K@

JUST ADD PASTA

BOLOGNESE

JUST BAKE IN THE OVEN

TOFU | (odsg
PATTY C

JUST BAKE IN THE OVEN

-

weight shelf life storage c:::o/n cart [ pallet
LUNTER Tofu Bolognese sauce é” 1909 50 days from 2°C to 8°C 6 248
LUNTER Quick&Easy Tofu No-egg breakfast ?’ 190g 50 days from 2°C to 8°C 6 248
LUNTER Quick&Easy Tofu Cabbage pie 190g 45 days from 2°C to 8°C 6 248
LUNTER Quick&Easy Tofu Grain pie 190g 45 days from 2°C to 8°C 6 248
LUNTER Quick&Easy Tofu Patty 190g 45 days from 2°C to 8°C 6 248

“_—

£7



HORECA

PORTFOLI

o

HEALTHY AND TASTY
QUICK TO PREPARE
FOR ALL CUSTOMERS
MEAT-FREE MENU
FRESHAND HIGH QUALITY




LUNTER Tofu is the best selling Tofu in Slovakia and the Czech

Republic. We produce tofu by following a traditional 2000 year-

old tried-and-tested honest production method. This method of
producing the delicacy has proven beneficial effects on human
health. It contains important proteins and calcium so important
for the body as well as other beneficial substances.

For HORECA customers we bring a convenient, Tkg pack for easier
use in gastronomy.

code name

weight

shelf life

PRESERVATIVES FREE « GLUTEN FR

storage

o Wl e A3

ean [ pc

ean [ carton

10191 | LUNTER Tofu natural & Tkg 49 days from 2°C to 8°C | 8586017254947 | 8586017254954 5 56
10291 | LUNTER Tofu smoked ﬁ Tkg 46 days from 2°C to 8°C | 8586017255081 | 8586017255098 5 56
10391 | LUNTER Tofu marinated ﬁ Tkg 49 days from 2°C to 8°C | 8586017254961 | 8586017254978 5 56
10891 | LUNTER Tofu Sweet chilli % Tkg 49 days from 2°C to 8°C | 8586024420274 | 8586024420397 5 56

*gluten free - marked £7%




We produce our vegan spreads from
from fresh herbs
and local ingredients, and carefully season them
with selected spices.

Our broad portfolio of flavours is an ideal choice
who wants to eat more healthily

Our LUNTER Tofu spreads

convenient for use
in the HORECA segment.

L

20792 | LUNTER Crackling spread Tkg 50 days from 2°C to 8°C | 8586017259553 | 8586017259560 5 30 >
20292 | LUNTER Mexican spread “‘:i Tkg 35 days from 2°C to 8°C | 8586017259348 | 8586017259959 5 30 :i’
20192 | LUNTER French spread Tkg 50 days from 2°C to 8°C | 8586017259577 | 8586017259584 5 30 ‘g
21592 | LUNTER Hummus spread QZ’ Tkg 35 days from 2°C to 8°C | 8586017259591 | 8586017259607 5 30 §
21192 | LUNTER Soy Cream spread & Tkg 35 days from 2°C to 8°C | 8586017259614 | 8586017259621 5 30 _§
23092 | LUNTER Natural Cream spread (‘:5 Tkg 50 days | from 2°Cto 8°C | 8586017256859 | 8586017259966 5 30 *_g‘

JUST LIKE OUR HOME
KITCHEN INGREDIENTS
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Your customers will appreciate the exceptional taste of traditional
food that is non-traditionally healthy and easy-to-digest. Our vegan
ready meals are quick to serve and full of plant proteins.

They are suitable for customers who prefer a healthy diet and for customers
who suffer from lactose and gluten intolerance in food.

LUNTER Tofu scrambled eggs with onion are specially prepared to resemble real
scrambled eggs in taste and consistency. They are gluten and cholesterol free of course.

Soybean pulp - Okara is a versatile, nutritious and healthy gluten-free flour substitute, rich in fibre and
protein, and with low in fat.

LUNTER Tofu Seitan salami is a 100% plant-based Tofu product, rich in protein.

Soy mayo is a suitable healthier and fully plant-based alternative of classic mayonnaise - egg-free and ‘
low in fat. It is a great basic ingredient for salads or a “dip”.

Sojanéza
Sojanéza
Majonez rodlinny

Rosthnng salam
Rosthnng so\arm
Salami rosinna
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weight shelf life storage cakrstin cart / pallet
LUNTER Tofu Seitan salami Tkg 45 days from 2°C to 8°C 5 30
LUNTER Soybean pulp Okara Qf)’ Tkg 59 days from 2°C to 8°C 5 30
LUNTER Soyannaise “?, Tkg 30 days from 2°C to 8°C 5 30

ks / cart /

code name weight use by date storage ean [ pc ean [ carton e kR

*gluten free - marked #7%






40 portions

1 portion:
+ 250 g Soy mayo salad
+ 180 g fried Lunter Tofu

Ingredients:

LUNTER Tofu smoked: 6.4kg
pea/chickpea mix for coating
cornflake/breadcrumb coating: as required

LUNTER Soy mayo: 2kg
boiled potatoes 3.2kg
sterilised carrots 2.2kg
sterilised cucumber 9609
sterilised peas 80Q0g

salt 12g

granulated sugar 120 g
full-fat mustard 3009
raw white onion: 500 g

Preparation:
SOY MAYO POTATO SALAD FRIED LUNTER TORU
1. Chop all the raw ingredients into 1. Cover the tofu with pea or chickpea
small cubes. coating mix and then cover it in cornflakes
2. Prepare a dressing from LUNTER or breaderumbs.
Soy mayo, mustard, sugar, gherkin 2. Fry the coated tofu in oil or hot air
marinade, salt and spices, and mix all until golden.

ingredients well together.
The soy mayo salad is ready.



LUNTER

OKARA

BREADLOAF

40 portions
Recipe for 1 portion (1 kg)

Ingredients:

LUNTER Okara: 300 g
fine flour: 450 g
water: 50 ml

salt: 10 g

yeast: 21 g

linseeds: 15 g

boiled potatoes: 100 g

Qe
O
Okara

Preparation:

1. Prepare the leaven from the fine flour,
yeast and water, and leave for an
hour to rest.

2. Mix in all the remaining ingredients
and work into dough. Add water as
required.

3. Shape into a loaf and bake at @
temperature of 220 degrees for
approx. 15 min. and then at a
temperature of 180 degrees for
another 10 min.




LUNTER

CREAMSPREAD

VEGAN

CHEESECAKE
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12 portions

Ingredients:

LUNTER Tofu Natural: 570 g

LUNTER Natural Cream spread: 285 g
granulated sugar: 285 g

lemon juice: 0,05 |

biscuits: 200 g

vegetable butter

GLARE:

forest fruit mix: 700 g
Gustin (starch): 35g
granulated sugar: 285 g

Preparation:

1. Prepare the filling from Lunter Tofu
natural, Lunter Cream spread, lemon juice,
granulated and vanilla sugar.

2. Crush the biscuits into a bow| and mix with
the butter.

3. First press the crushed biscuits with the
butter into a cheesecake mould, then add
the filling and cover with the fruit and
sugar icing.

4. Leave the cheesecake in a fridge to set
and serve.



Preparation:

1. Prepare the leaven from the fine flour,
yeast and soy milk, and leave to rest for an
hour.

2. Add all the remaining ingredients to the
rested leaven apart from the vegetable
fat, and mix the mixture for 10 minutes.
Then add the fat to the dough and mix
for another 10 minutes. Leave the mixed
dough to rest until the next day in a cool
place.

1 portion: 70 g

Ingredients:

LEAVEN
fine flour: 785 g

yeast: 107 g
soy milk: 1,285 |

DOUGH

LUNTER Okara: 1,42 kg
fine flour: 2,285 kg
granulated sugar: 220 g
salt: 36 g

soy milk: 5|

vegetable butter: 428 g

GLAZE
icing sugar: 2,14 kg
lemon juice: 2 |

Shape the doughnuts from the rested
dough and then fry them at a temperature
of about 175 degrees.

. Coat the fried doughnuts in sugar or

decorate in your own imaginative way.



100pc

Tpc: 100 g

Ingredients:

LUNTER Crackling spread: 3,2 kg
semi-coarse flour: 4 kg

soy milk: 2,4 |

yeast: 160 g

vegetable butter: 400 g

Preparation:

1. Prepare the leaven from the semi-coarse flour,

yeast and soy milk and leave to rest for an hour.

2. Mix the remaining ingredients into the rested

leaven apart from the crackling spread. Leave
to ferment for an hour.

3. Roll out the fermented dough, cover with the

crackling spread, fold in half and repeat the
process at least twice to three times and cut
out the scones.

4. Bake the cut out scones at 180 degrees
for 20 minutes.

SO EE T S







Our main goal as a family firm since producing
the first LUNTER Tofu was to offer our close ones
the very best - delicious and healthy purely vege-
table-based food. This way we wanted not just to
actively contribute to improving the eating habits of
our family, but also improve our world by moving to-
wards sustainability. Our responsible approach has
not changed to this day and today our company Alfa

STANDARDS

Our company holds many quality
certificates and our products meet the
highest standards of quality.

sOJA

genetically modified.

INNOVATIVE
AND TASTY SOLUTIONS
FOR A SUSTAINABLE
LIFESTYLE

Bio is one of the biggest producers of fresh Tofu and
Tofu products in Europe. Therefore, our family has
grown into one comprising hundreds of thousands
of satisfied customers in almost thirty European
countries. Our close ones are all the people to whom
high quality, healthy and very tasty vegetable food
matters.

DONAU We produce select Tofu from high quality European soya, as attested by the Donau Soja certificate. To obtain
this certificate the soya must meet two basic characteristics: the soya comes from the Danube region and is not

We produce all LUNTER branded products from plant-based raw ingredients grown without the use of
GMQO, i.e. without genetically modified organisms. As a result they are labelled GMO FREE awarded by
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22000

the certification authority AgroCert.

The ISO 22000:2018 certificate above all guarantees compliance with safety rules in work with food,
acting according to these rules with respect to the customers and when communicating issues of food safety.

Thanks to IFS Food certification, Alfa Bio can clearly prove that it produces safe food in accordance
with all legal requirements. As a holder of this certificate, our company can also confirm its
transparency within the entire supply chain

All LUNTER branded products hold the V-LABEL VEGAN Certificate. The V-LABEL is an internationally recognised
registered symbol for labelling vegan and vegetarian products and services.

\¢ @ ALFA BIO s.r.o., Kremnicka 71, 974 O5 Banskd Bystrica

Qs Call centrum: +421 48 416 20 30
£2 orders@alfabio.com

lunter.com
000
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